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This	course	programme	will	guide	you	through	the	course;	 the	 literature,	 the	content	of	 the	

































As	 you	 know,	 the	 education	 ‘Integrated	 Food	 Studies’	 (IFS)	 is	 based	 on	 the	 knowledge,	 skills	 and	
competencies	captured	with	the	three	major	research	disciplines:	Public	Health	Nutrition	(MENU),	Food	
Networks	&	Innovation	(FINe),	and	Food+Design	(DESIGN).	In	short,	MENU	can	be	defined	as	the	area	of	
healthy	meals,	 food	 service	 and	 the	 public	 health	 nutrition	 aspects	 of	 food.	 FINe	 is	 the	more	 socio‐
technical	understanding	of	food‐environments,	governance	and	the	policy‐processes	related	context	of	
the	 food	 systems.	 Whereas,	 DESIGN	 (which	 this	 course	 represents)	 is	 related	 to	 the	 aesthetic	
understanding	of‐	and	creative	work	with	food	experiences	and	food	contexts.	Throughout	the	education	







‘meal’,	 ‘eating’	 and	 ‘food’	 are	 self‐evident	 and	common	words	 in	 the	everyday	 life	vocabulary	of	 the	
Western	world.	On	the	other	hand,	they	are	concepts	in	which	different	researchers	try	to	pinpoint	some	
features	 of	 our	 eating	 habits	 and	 our	 essence	 as	 social	 actors	 and	 members	 of	 a	 certain	 culture	
(Tvedebrink	 2016).	 	 A	 ‘meal’,	 ‘eating’	 and	 ‘food’	 are	 thus	 complex	 phenomena	 often	 involving	



















field	 of	 design)	 are	 both	 about	poetry	 and	 transformation.	 	As	 also	 argued	 for	by	Breuss	 (2007:31)	
“Methodologically,	a	 recipe	 can	be	analysed	 just	as	precisely	as	a	picture	or	a	building.	…	 the	objects	
involved	can	be	identified…an	emotional	expression	…	an	idea	of	the	work	in	the	context	of	its	times	can	be	










Today,	 the	 field	of	design	covers	a	 large	range	of	sub‐disciplines	such	as	 for	 instance	urban	design/	
urban	 planning,	 social	 design,	 experience	 design,	 service	 design,	 strategic	 design,	 web	 design,	
interaction	design,	communication	design,	building	design,	interior	design,	fashion	design,	food	design	
and	so	on.	Despite	the	different	characters	of	the	“products”	these	designers	produce,	it	is	all	still	about	
design.	 It	 is	 the	 same	 sort	 of	work	 and	 the	 same	perspectives	with	 strong	parallels	 to	 the	world	 of	




but	 they	are	often	also	very	 concerned	with	 satisfying	 the	needs	of	 the	users	of	 these	products	and	
services	–	whether	it	is	a	house,	a	chair,	a	car,	a	city	space,	a	webpage,	a	dress	or	even	a	new	type	of	




designer.	This	 leads	Wasson	(2000)	 to	suggest	 that	besides	 traditional	Marketing	Research	 (such	as	
customer	surveys,	consumer	demographics,	and	records	of	purchase	patterns)	ethnographic	methods	













































identify	new	product	directions	(Wasson	2000).	 ‐	Which	brings	us	 to	 the	 theoretical	value	of	design	
thinking	 and	 methodological	 importance	 of	 creative	 tools	 such	 as	 Customer	 Journey	 Maps	 (CJM).	





note	 taking,	 as	 well	 as	 mounted	 videotaping,	 shadowing,	 questionnaires,	 interviews,	 and	 photo	
narratives	 as	 obvious	 methods	 to	 collect	 empirical	 data	 on	 consumer	 behaviour.	 The	 analytical	
framework	used	to	code	the	data	is	based	on	the	following	elements:	1)	activities,	2)	environments,	3)	
interactions,	4)	objects,	and	5)	users.	
The	 CJM	 approach	 can	 also	 be	 seen	 as	 a	 kind	 of	 ‘Participatory	 Design	 Approach’,	 which	 allows	 the	
researcher	to	gather	users	and	give	them	tools	to	help	construct	models	of	objects	that	meet	their	“tacit	







design	 field,	 the	 research	 phase	 (Find)	 is	 conducted	 more	 quickly,	 given	 less	 theoretical	
contextualization	 and	 analysed	 in	 relation	 to	 the	 purpose	 and	 needs	 of	 the	 designers	 (Wasson	
2000:383,384).	This	means	that	in	the	design	world,	ethnography	is	associated	more	with	the	methods	
of	collecting	the	data,	than	analysing	the	data!	A	strong	criticism	put	forth	by	Wasson	(2000:386)	is	that	
“The	 anthropological	 apparatus	 that	 stands	 behind	 ethnography	 –	 the	 self‐reflexivity	 of	 participant	


























The	 specific	 course:	Mappings	Foods	and	 its	Structures	 aims	 on	 the	 background	of	 an	 integration	 of	
knowledge	 from	 disciplines	 such	 as:	 consumer	 science,	 gastronomy,	 experience	 economy,	 event	
planning,	food	design	and	architectural	thinking,	at	providing	the	student	with	a	broad	design	frame‐of‐
reference	for	the	theoretical,	methodological	and	practical	work	with	analysing	and	creating	innovative	
food	 products.	 This	 course	 as	 such,	 in	 continuation	 of	 the	 Design	 course	 provided	 in	 the	 first	 IFS‐
semester,	focuses	on	the	integrated	understanding	of	what	could	be	called	“food‐design	thinking”.		
In	 continuation	 hereof,	 the	 purpose	 of	 this	 course	 is	 to	 unfold	 and	 explore	 the	 so‐called	 “design‐
strategic”	dimensions	related	to	the	structures	of	certain	food	products.	‐	Thereby	giving	the	student	





reflect	 upon	 how	 interdisciplinary	 collaborations	 and	 product	 design	 related	 food	 –	 i.e.	 packing,	
labelling,	brands,	retail	and	utensils	influence	the	food‐design.		
As	mentioned,	one	of	the	key	theoretical	models	presented	this	semester	is	the	“Bow	Tie	Model”	(BT‐
model)	 developed	 by	 Wasson	 (2002).	 This	 model	 is	 developed	 in	 the	 attempt	 to	 describe	 how	 to	
integrate	anthropological	knowledge	and	ethnographic	research	methods	with	design	knowledge	and	
creative	skills	to	achieve	a	research	based	background	for	developing	new,	innovative	products.	As	such	








belief	 patterns	 and	 practices;	 the	 meanings	 of	 certain	 activities.	 The	 ability	 to	 contextualise	 these	
patterns…	use	the	analysis	to	develop	a	framework	for	the	product	development	(Wasson	2002).	The	
research	phase	pushes	you	as	a	designer	to	base	your	creative	ideas	on	collected	data	and	user‐driven	
insights.	 The	 design	 phase	 is	 very	 much	 based	 on	 given	 shape	 to	 the	 product/idea	 –	 through	
visualisations	and	prototypes.	The	BT‐model	developed	by	Wasson	(2002)	illustrates	how	the	research	







































years	 there	 has	 been	 a	 great	 attention	 towards	 not	 only	 the	 commercial	 and	 culinary	 brand	 of	 the	
‘Nordic’,	but	also	the	nutritional	and	health	related	values	of	the	Nordic	and	how	that	can	possibly	help	
change	 our	 bad	 eating	 habits.	 As	 often	 referred	 to	 in	 the	 Public	 Health	 Nutrition	 lectures,	 modern	
lifestyle	among	especially	children	and	young	people	in	the	Western	World	are	increasingly	contributing	
to	unhealthy	eating	patterns	that	possibly	threaten	future	public	health	and	our	welfare	systems.	As	a	
result	 there	 has	 for	 some	 time	 now	 been	 a	 growing	 interest	 among	Danish	 researchers	 (and	 some	
politicians)	in	behavioral	‘change	strategies’	that	can	foster	healthier	lifestyles	and	lead	to	better	food	












The	 overall	 idea	 is,	 from	 a	 learning	 perspective,	 to	 provide	 the	 students	 (you)	 with	 a	 theoretical,	
methodological	and	practical	understanding	of	how	to	“move”	from	observation	and	analysis	of	a	given	
food	situation	or	problem,	into	developing	and	creating	innovative	solutions	on	a	conceptual	and	food	
product	 related	 level.	 Such	 a	 creative	 process	 cannot	 necessarily	 be	 taught	 on	 strict	 theoretical	





individual	 exercises	 combined	with	pin‐up	 sessions,	 plenum	 feedback	 and	 continuously	 supervision	
from	lectures	and	co‐lectures.		Out	of	15	course	sessions	in	total,	4	lectures	are	provided	in	the	beginning	
of	 the	semester	and	4	during	 the	 two	workshops.	Furthermore	 in	 the	 two	workshops	6	supervision	
sessions	are	held	for	group	work	and	individual	assignments	with	ongoing	feedback	and	supervision.	



























This	 means	 you	 have	 a	 very	 short	 time	 to	 present	 the	 entire	 portfolio	 and	 pasta	 prototype.	 So	 be	
prepared.	At	 the	 exam	we	 expect	 that	 all	 demands	 for	 the	portfolio	 and	pasta	prototype	have	been	
fulfilled.	The	student’s	performance	will	be	evaluated	with	a	grade	given	according	to	the	7‐step	scale.		









































they	have	 the	possibility	 of	 detecting	mistakes,	 improve	 techniques	 and	 functions,	 as	well	 as	 adjust	























also	 too	 broad	 still	 to	 be	 presented	 in	 one	 volume.	 Furthermore,	 the	 theoretical	 knowledge,	
methodological	knowledge,	historical	knowledge,	contextual	knowledge	and	creative	tools	needed	to	
master	the	complexity	of	Food	Design	Thinking	come	from	many	different	research	areas	and	thus	refer	
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